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PREFACE 
 Hotel industry is one of the service industries that plays an important role in fulfilling and 
satisfying tourist’s need. The quality of hotel can be seen from the service that is given to the 
costumers. Hotel has some departments. One of the departments is food and Beverage 
Department. Food and Beverage Department has several duties including preparing, making, 
selling the food and beverage to the guests. Banquet Section is one of the sections in Food and 
Beverage. Its duties include setting what are needed in handling meetings or events, and giving 
the best service to the guest. This final project explains the problems and solutions of Banquet 
Section of Lor In Hotel Business Resort and Spa Solo in order to give clear information for the 
readers. 
 This report is relatively far from being perfect. Therefore, the writer needs suggestions to 
improve it. Hopefully, this final project is able to give beneficial information for the readers. 
Finally, the writer would like to thank those that have given assistance and support from the 
beginning to the completion of this final project report. 
 
Surakarta, July 2010 
 
Anggoro Eko Saputro 
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ABSTRACT 
 
 
 Anggoro Eko Saputro, 2010, “Banquet Section’s Problems and Solutions of Lor In 
Hotel Bussiness Resort and Spa Solo”, English Diploma Program, Faculty of Letters and 
Fine Arts, Sebelas Maret University. 
  
 In the tourism industry, hotel is one of the crucial factors to the development of tourism 
field. Many ways are done to increase the facilities and services in the hotel to get customer’s 
satisfaction. A hotel has many departments for its operational activities. One of them is Food and 
Beverage Department. Food and Beverage Department has important responsibility to maintain 
the quality of food and beverage service and product. Food and Beverage Department has many 
subdivisions that are responsible for maintaining the duties of each division. 
Banquet Section is one of the divisions under the Food and Beverage Department which 
has responsibility to set up, prepare what are needed in handling the events and service the guest. 
This final project report describes about Banquet Section’s Problems and Solutions of Lor In 
Hotel Business Resort and Spa Solo, such as the limited workers, the lack of tools and 
equipments, bad coordination with other departments and miscommunication among Banquet 
Section staffs. To solve the problems, the writer also writes some solutions for the hotel. The 
solutions are employee recruitments, increasing the number of tools and equipments, making 
good coordination with other departments and keep good communication among the Banquet 
Section staffs.   
This final project report is written based on the writer’s experience in doing the job 
training for three months in Banquet section at Lor In Hotel Business Resort and Spa Solo. 
Hopefully, this final project report will be beneficial for the hotel to improve their service 
quality. For the students of Diploma III English Department, hopefully this final project can be a 
reference to make a report. For the readers, hopefully this final project report is expected to be 
able to give information about Banquet Section of Lor In Hotel Business Resort and Spa Solo. 
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CHAPTER I 
INTRODUCTION 
 
A. Background 
Hotel is a kind of accommodation which is one of many tourism elements. A tourism 
attraction needs the accommodation as one of facilities, so that the tourists will feel more 
comfort in enjoying the tourism attractions. Nowadays, hotel is not only used for spending the 
night, but also used for providing the guest opportunities to do daily activities such as meeting, 
holding events, party, or having dinner. Therefore, many business hotels are built in the big 
cities. Hotel is a commercial industry which uses several parts of the entire buildings to provide 
guest room, food and beverage and other public services which are commercially managed. 
In operational activities hotel has several departments. They are: Front Office 
Department, Sales and Marketing Department, Accounting Department, Food and Beverage 
Department, Human Resources Department, Housekeeping Department, Engineering 
Department, and Laundry Department. 
One of the departments in a hotel is Food and Beverage Department. This department 
has responsibilities in producing and serving the food and beverage for the guests or the hotel 
customers. There are two divisions in Food and Beverage Department. The first division is Food 
and Beverage Product Division which has responsibility to cook and prepare the foods and 
beverages. The second division is Food and Beverage Service Division which has 
responsibilities to service the foods and beverages for the guests or customers. Food and 
Beverage Department has a big role for the hotel improvement. When the occupancy of hotel’s 
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rooms are low, the hotel can still get income from the restaurant, banquet, bar which are included 
in the Food and Beverage Department’s responsibilities. 
The important role of the Food and Beverage Department has given influences to 
banquet section. There are always many events that need to be handled almost every day. 
Banquet Section in Lor In Hotel Business Resort and Spa Solo has given a big contribution for 
the hotel income. To maintain the guests’ satisfaction, Banquet Section in Lor In Hotel Business 
Resort and Spa Solo always keeps the professionalism in working. Banquet Section always gives 
the best service to customers. It can be seen from the fact that many companies and national 
germs entrust their event or meeting to be handled by the Banquet Section of Lor In Hotel 
Business Resort and Spa Solo in every day. Through this final project, the writer wants to 
describe the problems encountered by Banquet Section of Lor In Hotel Business Resort and Spa 
Solo in handling events for giving and providing its best service. 
This report is written based on the experience during the job training as a trainee in 
Banquet Section at Lor In Hotel Business Resort and Spa Solo for three months started from 
January 26
th
, 2010 to April 26
th
, 2010. The job training was done to fulfill the requirement in 
obtaining Diploma Degree in English Diploma Program of Sebelas Maret University. 
 
B. Objectives 
The objectives of this final project are as follows: 
1. To explain the job description of Banquet Section at Lor In Hotel Business Resort 
and Spa Solo  
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2. To describe the problems encountered by Banquet Section at Lor In Hotel Business 
Resort and Spa Solo in handling events. 
3. To give solution of  the problems encountered by Banquet Section at Lor In Hotel 
Business Resort and Spa Solo in handling events. 
 
 
C. Benefits 
It is hoped that this final project report will be beneficial not only for Lor In Hotel 
Business Resort and Spa Solo, but also for the students of Diploma III English 
Department and the readers. The benefits of this final project report are: 
1. To Lor In Hotel Business Resort and Spa Solo 
This final project report can be a reference for the hotel to improve their service 
quality. This final project report helps the Banquet Section in increasing and 
promoting its service quality. 
2. To the students of Diploma III English Department 
This final project report will be a reference to make a report and can give an overview 
about hotel. Besides, this final project report could be an explanation about how the 
employees of a hotel work, so it can be an additional knowledge to the students to 
prepare them to face the job field. 
3. To the readers 
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This final project report is expected to be able to give a lot of information about the 
Banquet Section of Lor In Hotel Business Resort and Spa Solo and provide 
knowledge about the hotel industry. 
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CHAPTER II 
LITERATURE REVIEW 
A. Hotel 
 
1. Definition of Hotel 
Hotel is an accommodation which provides room, food and beverage and other facility 
for the guests. 
According to American Hotel & Motel Association (2003: 8) that “A hotel may be 
defined as an establishment whose primary business is providing lodging facilities for the 
general public and which furnishes one more of the following services: food and beverage 
service, room attendant service, uniformed service, laundering of linens, and use of furniture and 
fixtures.” 
The first goal to build a hotel is to provide lodging, meals and other facilities to the 
travelers who want to stay overnight in the surrounding area of tourism resort, but as the time 
goes by hotel is not only used to provide lodging for travelers but also local residence and public. 
Grolier Electronic Publishing Inc 1995 in Agus Sulastiyono (1999: 6) states that “Hotel 
is a commercial institution which provides lodging, food and beverage and other facilities to the 
public”. 
Hotel is a building which commercially organizes and provides many facilities to the 
guest with the primary goal to gain a profit. In order to gain profit, many hotels may increase its 
products and facilities. Based on the competition of hotel services and facilities, hotel can be 
classified into star hotel and jasmine hotel. 
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Concerning hotel, Hotel Proprietors Act 1956 in Agus Sulastiyono (1999: 5) states that 
“Hotel is a company which is handled by the owner and provides food and beverage, rooms for 
the guests which is doing travelling and pay all of the facilities and services that they used 
without special agreement. 
Based on the definitions above, the writer concludes that a hotel is a kind of 
accommodation which provides lodging, food and beverage, and other facilities for the public 
and is organized commercially to get profit. 
Star hotel can be divided into five categories based on the service. They are: 
1. One Star Hotel 
2. Two Star Hotel 
3. Three Star Hotel 
4. Four Star Hotel 
5. Five Star Hotel 
The highest level of the star hotel is a Five Star Hotel, which has highest level of hotel 
services and facilities compared with the others. 
Jasmine Hotel can be divided into three categories, which are: 
1. Jasmine Hotel Level One 
2. Jasmine Hotel Level Two 
3. Jasmine Hotel Level Three 
 
2. Definition of Food and Beverage 
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 In general, Food and Beverage Department is a part of a hotel which manages foods and 
beverages, while in specific, Food and Beverage Department is a part of hotel departments that 
manages and is responsible for the service of food and beverage for the guests who stay or not in 
the hotel. 
While according to Sugeng Mulyadi (2008: 1) “Food and Beverage Department is a part 
of the hotel which has responsible to prepare food and beverage professionally to get income or 
revenue and profit.” Sunyoto (2007: 1) mentioned that “Food and Beverage Department is a 
part of the hotel that manages and is responsible to the product and the service of food, 
beverages and others to the guests who will stay in the hotel. It is managed commercially and 
professionally.” 
The activities in Food and Beverage Department are classified into two categories. They 
are Food and Beverage Product and Service. 
a. Food and Beverage Product 
The activity in Food and Beverage Product Division is to process the raw materials of 
food and beverage into the food and beverage that are ready to be consumed by the guests or 
customers. Therefore, Food and Beverage Product Division is a part of Food and Beverage 
Department that is responsible for providing all kind of foods and beverages needed by the 
guests or customers. It means that Food and Beverage Product Division is responsible to prepare 
the food and beverage in a hotel. It is divided into two sections; there are Main Kitchen and 
Pastry Kitchen. 
b. Food and Beverage Service 
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Food and Beverage Service Division is a part of activities in Food and Beverage 
Department which is responsible for preparing and servicing the food and beverage to the guests 
or customers. It means that Food and Beverage Service Division is responsible for serving the 
food and beverage professionally in a hotel. It is divided into four sections, including Restaurant, 
Bar, Room Service, and Banquet. 
 
3. Definition of Banquet 
Banquet has responsibility in holding events in hotel whether indoor or outdoor. There 
are several definitions of banquet. Marsum (2005: 3) “Banquet is a service for meeting (special 
event) or a service for an event of a company which is separated from restaurant service and 
grill room in general.” Sugeng Mulyadi (2007: 1) “Banquet is a section of Food and Beverage 
Department which is responsible for handling events which are held in hotel or out of hotel.” 
In conclusion, banquet is a department of a hotel which is responsible for holding and 
organizing an event which is requested by the guests and usually it is used to hold an event 
where a lot of people come to the event. 
 
There are two kinds of banquet events. They are: 
1. Formal meals 
Such as breakfast, lunch, dinner, table manner, meeting, conference, morning tea and 
staff party event. 
2. Buffet reception 
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Buffet reception is a kind of parties or events in which the guests take food and beverage 
by themselves, such as breakfast, lunch, dinner, wedding party, and birthday party. 
Banquet Section is led by a Banquet Manager which is responsible for supervising the 
works of its division, and manages the event held in the hotel using banquet facilities. 
 
4. The Facilities of Banquet 
The Standard facilities provided by hotel banquet service are: 
1.  Banquet hall or the meeting room 
2.  Decoration, stage, reception desk, seats 
3.  Sound system 
4.    Food and Beverage 
5.  Security 
6.  Free room or Transit room 
 
5. The Importance of Banquet 
Today the guests do not only need lodging facilities but also other facilities such as place 
for meeting, exhibition, wedding, etc. Therefore, it influences the other facilities of the hotel 
such as bar, restaurant, or entertainment. As part of Food and Beverage Department, Banquet 
Section has several functions. One of the functions is handling events which are held in hotel. 
Banquet Section is also important to increase the income of the hotel. Therefore, banquet service 
has major impact on the hotel operation cost. 
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 In this report, the writer wants to describe Banquet Section which is under the Food and 
Beverage Department. 
 The organization structure of Banquet Section at Lor In Hotel Business Resort and Spa 
Solo is described in Diagram 1. 
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CHAPTER III 
DISCUSSION 
 
A. Company Profile of Lor In Hotel Business Resort and Spa Solo 
 
1. The Brief History of Lor In Hotel Business Resort and Spa Solo 
Lor In Hotel Business Resort and Spa Solo was built by Anomsolo Saranatama Hotel 
Company and Group Design from Thailand in 1994. This Hotel has two floors and was built 
using Solo Java traditional style and mixed with tropical plants. Java classic style can be seen 
from the rooftop which is using Joglo style, tiles, wall ornaments from Klaten’s stone, temple  
triumphal arch, and there is also a restaurant which is using Joglo style. 
The first name of Lor In Hotel Business Resort and Spa Solo is Sheraton Hotel Solo 
where its network was International network. Sheraton Hotel Solo was officially opened on 
December 21
st
, 1996 by former president of Indonesia Mr. Soeharto. The owner of this Hotel 
was Anomsolo Saranatama Hotel Company (HAS Company). 
Afterwards Sheraton Hotel Solo was taken over by Management of Lor In Hotel Business 
Resort and Spa Solo on January, 30
th
 1999 until present day. Lor In is an abbreviation of 
Labuhan Oriental Resort International. Its network is under The Management Lor In Hotel 
Company, Indonesia, They are Lor In Business Resort and Spa Solo, Lor In Villa, Resort Hotel 
Sababai Bali, and Lor In Belitung. The Director of Lor in Hotel Business and Resort Hotel is 
Hardjanto Suwardono. The General Manager of Lor In Hotel Business and Resort is Mudia 
Trianamaja. 
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2. The Location of Lor In Hotel Business Resort and Spa Solo 
 Lor In Hotel Business Resort and Spa Solo is located on Jl. Adi Sucipto no. 47 Solo. Its 
location is very strategic where it connects Adi Sumarmo International Airport and Central of 
Solo. Central Business and Shops are located about 10 km from Hotel and from International 
Airport is about 5 km. Lor In Hotel Business Resort and Spa Solo prepares shuttle service from 
Airport and also prepares Bus for guests. 
    
3. The Facilities at Lor In Hotel Business Resort and Spa Solo 
As the five star hotel, Lor In Hotel Business, Resort and Spa Solo has complete facilities 
that make the guests who stay at this hotel will feel home. The facilities which are provided by 
Lor In Hotel Business, Resort and Spa Solo are guest rooms, meeting and functional rooms, and 
additional facilities & services. 
a. Guest Rooms 
As a five star hotel, Lor In Hotel Business, Resort and Spa Solo has 196 rooms which 
have different facilities depending on the room categories. The 196 rooms are separated into 
3 places and divided into 4 categories. Each of the categories have different facilities and 
different price. The categories are; Executive Rooms, Deluxe Rooms, Bungalow, and 
Moderate Rooms. 
 
1. Executive Rooms 
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The Executive Rooms are separated on the west section and east section, and divided into 
3 categories. They are Executive Double, Executive King, and Executive Suite. 
Executive King Consists of 20 rooms, Executive Twin consists of 30 rooms. The 
Executive Suite Rooms are divided into 4 categories. They are two Queen Suite on east 
section and four rooms on west section, one Raja Suite on west section, one Pangeran 
Suite on east section, and one Sultan Suite on east section.  
2. Deluxe Rooms 
Deluxe Rooms consist of 52 rooms located on east section. They are deluxe double, 
Deluxe King, and Deluxe Suite. Deluxe King consists of 22 rooms and Deluxe Twin 
consists of 30 rooms. 
3. Moderate Rooms 
These are the newest room in Lor In Hotel Business, Resort, and Spa Solo. The rooms are 
located in the backyard. There are Moderate King consisting of 30 rooms and Moderate 
Twin consisting of 50 rooms. 
4. Bungalow 
Bungalow is the most expensive rooms in Lor In Hotel Business, Resort, and Spa Solo. 
Each of the bungalows has a private swimming pool. There are 3 bungalows in this 
Hotel, They are: 
 Bungalow 1 ( Bagaskoro ) : It has a king room on the second floor, a king room 
on the first floor, a double room in the first floor, a living room, and a swimming 
pool. 
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 Bungalow 2 ( Kirana ) : It has a king room on the second floor, a king room on 
the first floor, a double room in the first floor, a living room, and a swimming 
pool. 
 Bungalow 3 ( Kartika ) : It has a king room, a double room, a living room, and a 
swimming pool.   
 
b. Meeting and Function Rooms 
Lor In Hotel Business Resort and Spa Solo has many meeting rooms and function rooms. 
These rooms are divided based on the large of space. The meeting and function rooms owned 
by Lor In Hotel Business Resort and Spa Solo are: Puri Kencana Ballroom (Grand 
Ballroom), Puri Retno, Puri Rukmi, Jolonidi, Private Dining Room, Executive Board Room, 
Antee Room. 
1. Puri Kencono Ballroom (Grand Ballroom) 
This is the biggest meeting room in Lor In Hotel. It is 24 meters x 24 meters x 5 meters. 
This room is not only use for meeting, but also for party. This room can be separated into 
two rooms. They are Puri Kencono 1 and Puri Kencono 2, with the following capacity: 
- Puri Kencono Ballroom (Grand Ballroom) 
 Theatre Style 800 seats 
 Class Room Style 325 seats 
 U – Shape Style 250 seats 
 Restaurant Style 200 
 Standing or Cocktail Style 900 persons 
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- Puri Kencono 1 
 Theatre Style 400 seats 
 Class Room Style 225 seats 
 U – Shape Style 135 seats 
 Restaurant Style 105 persons 
 Standing or Cocktail Style 550 persons 
- Puri Kencono 2 
 Theatre Style 200 seats 
 Class Room Style 90 seats 
 U – Shape Style 60 seats 
 Restaurant Style 70 
 Standing or Cocktail Style 225 persons 
2. Puri Retno  
Puri Retno is smaller than Puri Kencono Ballroom. It is 12 meters x 8 meters x 3.5 
meters. This room is located on the right side of the Puri Kencono Ballroom, with the 
following capacity: 
 Theatre Style 80 seats 
 Class Room Style 45 seats 
 U – Shape Style 30 seats 
 Restaurant Style 36 persons 
3. Puri Rukmi  
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Puri Rukmi is located on the left side of the Puri Kencono Ballroom. It is 12 meters x 8 
meters x 3.5 meters, with the following capacity: 
 Theatre Style 80 seats 
 Class Room Style 45 seats 
 U – Shape Style 30 seats 
 Restaurant Style 36 persons 
4. Jolonidi  
This meeting room is located in front of the restaurant and in the middle of lagoon. This 
room was built used Joglo style. It is 12 meters x 12 meters x 12 meters, with capacity in 
style as follows: 
 Theatre Style 80 seats 
 Class Room Style 45 seats 
 U – Shape Style 30 seats 
 Restaurant Style 36 persons 
5. Private Dining Room (PDR) 
This room is usually used for small meeting, because this room can amccomodate only 
for 8 persons. It is located in front of Jolonidi. There are: a table, eight chairs, and 
furnitures which can make the guest feel comfortable in doing a small meeting. 
6. Executive Board Room 
This function room is usually used for transit room for the guests who hold events and is 
sometimes usually used for VIP room. It is located in front of Puri Rukmi. 
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7. Antee Room 
This is a small function room beside the Executive Board Room. It is use for VIP room. 
It is 4.5 meters x 4 meters x 3 meters. 
 
c. Additional Facilities & Services 
- Additional Facilities  
1. Sasono Budjono Restaurant 
It serves many kinds of delicious food from Indonesian, Chinese, Japanese, European, 
and also America. It is opened for public from 6:30 am to 11:00 pm. We can see beautiful 
view of landscaped gardens and lagoons, or alfresco on the terrace. 
2. Puri Parisuko Bar and Karaoke 
A relaxed fun pub equipped with sophisticated music equipment, sound systems and a 
giants screen. Many beverages from the non alcoholic to the alcoholic beverages are 
available in this bar.  
3. Room Service 
The room service is ready 24 hours to serves the guests who want to have their meal in 
their room. The list of menu is available in the bed side table of each room. 
4. Jolotundo Swimming Pool and Pool Bar 
This facility is opened for public. Not only the guests who stay in the hotel that can use 
this facility. There are non alcoholics and alcoholic beverages provided by the pool bar. 
5. Kridanggo Health Club 
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This facility is also opened for public. The fitness center is located in front of the 
Joloundo Swimming Pool. 
6. SPA Teatment 
Lor In Hotel Solo also provides this SPA facility. If you feel tired or need massage to 
refresh your body, you can go to SPA Treatment in Lor In Hotel Solo. 
7. Laundry and Dry Cleaning 
This facility is opened for public and it uses one day service. Your clothes will finish to 
be cleaned in the same day you deliver it. 
8. Kampoeng Ikan  
A part of the Food and Beverage Department of Lor In Hotel which sell all about grilled 
fish. We can also do fishing. It is located on the backyard of Lor In Hotel. 
9. Laundry and Dry Cleaning 
10. Paint Ball Games 
11. Drug Store 
12.  Travel Agent 
13.  Money Exchange 
14.  Batik and Gift Shop 
15. Out Bound 
16. Beach Volley Park 
17. Tennis Court 
- Additional Services 
 Receptionist which is ready 24 hours 
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 Express check in and check out 
 Color TV, Mini bar, IDD Telephone, Tea & Coffee Making facilities in each 
room. 
 Hot Spot 
 ATM : BCA 
 Javanese Orchestra and Sendratari (traditional dancing from Java) 
 
 
 
 
 
 
 
 
 
 
 
 
 
B. Job Description of Banquet Section at Lor In Hotel Business Resort and Spa Solo 
 
1. Food and Beverage Manager (FBM)  
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The responsibilities of an FBM are to manage all things about producing and servicing foods & 
beverages in the hotel. FBM also manage some occasional events in the hotel. 
2. Banquet Manager 
The responsibilities of a Banquet Manager are to coordinate and to handle all things in arranging 
the banquet for the hotel’s guests or anyone who holds meeting or several events in a hotel. 
3. Banquet Captain 
Banquet Captain has responsibility for directing the waiter when handling events. Banquet 
Captain is also recognized as supervisor. He also serves the guest in special action, such as: 
taking and ordering guest’s order, such as: wine service. Banquet Captain also arranges the style 
of the venue based on the event order from marketing department. There are four styles of the 
venue that are provided by Banquet Section at Lor In Hotel Business Resort and Spa Solo, i.e.: 
Theater Style (Figure 3.1), Classroom Style (Figure 3.2), U – Shape (Figure 3.3), and Restaurant 
Style (Figure 3.4). Banquet Captain has full responsibility from the beginning of the events until 
the end of the events. 
 
 
     Figure 3.1: Classroom Style 
Explanation:                                    
1) Head Table or Stage 
 
2) Table 
 
2 2 
2 2 
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3) Chair 
 
             4) Round Table  
 
       Figure 3.2: Theatre Style                                                                 
 
                                                         
                                           
        
 
        
 
         Figure 3.3: U – Shape 
 
 
 
 
     Figure 3.4: Restaurant Style 
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5. Daily Workers 
Daily Workers are workers which are paid daily. Daily Worker’s job is to handle a meeting or 
events and give service to the meeting guests. They also have to set and arrange what are needed 
in meeting or events. Daily Workers work under leadership of Banquet Captain. 
6. Casuals 
Casuals have the same job as that of Daily Workers. The difference is that casuals work on 
freelance based. They will work if they are called by Banquet Manager or Banquet Captain. 
7. Trainees  
Trainees at Lor In Hotel Business Resort and Spa Solo have the following duties: 
a. Helping the Daily Workers or Casuals in doing their duty. 
b. Keeping the cleanness of banquet area, such as: Banquet Office, Banquet Store, and 
Banquet Tools. 
 
Generally the responsibilities of trainees above are divided into three shifts, i.e.: morning shift, 
evening shift, and night shift. 
a. Morning shift (7am – 3pm) 
b. Evening shift (3pm – 11pm) 
c. Night shift (11pm – 7am) 
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Trainees at Lor In Hotel Business Resort and Spa Solo, especially in Banquet Section only work 
at morning shift and evening shift. 
 
C. The Problems Encountered by Banquet Section of Lor In Hotel Business Resort and Spa 
Solo in Handling Events 
In doing the duties, Banquet Section face many problems. These problems have made the 
Banquet Section could not work optimally. The problems encountered by Banquet Section are 
limited worker, lack of tools and equipment, bad coordination with other departments, and 
miscommunication among Banquet Section staff. 
1. Limited Worker 
Banquet Section has only two permanent employees or staff. All of them are Banquet 
Captain. The others are daily workers and casuals. If there is a big event to be handled, Banquet 
Captain will make a call to casuals to ask for a help in handling the event. However, the casuals 
are not always willing to help. Therefore, we have to handle this big event with very limited 
employees. There was one case when 1 waiter had to serve about 50 guests. 
 
2. Lack of Tools and Equipments 
Banquet Section cannot give its best services because they lack tools and equipments. 
In the hotel there are various equipments including Silverware, Glassware, Chinaware, Linen, 
Furniture equipments, Miscellaneous equipments. 
a. Silverware or Catlery 
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Equipments which are categorized as Silverware are dinner spoon, dinner fork, tea spoon, 
dessert knife, and etc. 
b. Glassware 
Equipments which are categorized as Glassware are goblet, high bowl, juice glass, wine 
glass, and etc. 
c. Chinaware 
Equipments which are categorized as Chinaware are cup, saucer, B & B plate, dessert plate, 
sugar bowl, and etc. 
d. Linen 
Equipments which are categorized as Linen are table cloth, underline, cover seat, napkin, 
and etc. 
e. Furniture equipment 
Equipments which are categorized as Furniture equipments are table, round table, chair, 
flip-chart, and etc. 
f. Miscellaneous equipment 
Equipments which are categorized as Miscellaneous equipments are cover & coaster, 
pencil, block-notes, candy, and etc. 
This problem makes Banquet Section has limited sources to give its best services to 
the guest. The management would rather rent these tools than buy them for the interest of the 
hotel. 
3. Bad Coordination with Other Departments 
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For operational activities, a hotel has many departments. Each of these departments 
has its own duties. The main departments of a hotel are: 
    
 
                                                                                                                            28 
                                                                                                                            
                                                                                                                                
 
 
a. Front Office Department 
b. House Keeping Department 
c. Food and Beverage 
Department 
d. Marketing Department 
e. Accounting Department 
f. Security Department 
g. Engineering Department 
h. Laundry & Linen Department
Good coordination is needed to make the hotel successful. It is difficult and 
impossible for one department to work alone without other departments’ help. 
Banquet Section also needs other contribution in handling an event. Therefore, 
before handling an event, Banquet Section should receive an event order from 
Marketing Department. It is important because we will know the layout of the 
event from event order. After Banquet Section receives the event order, we will 
spread it to other departments and becomes event organizer. 
Unfortunately, the miscommunication frequently happens between Banquet 
Section and Marketing Department. The event order does not match with the 
guest’s plan, such as the decoration or the venue style. The Banquet Section has to 
fix and re-set up the venue into the correct lay out. 
  4. Miscommunication among Banquet Section staffs. 
Every Banquet Section staff has different point of view. For example, 
different opinions among Banquet Captains in serving the guests make the 
Banquet Section job obstructed. 
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D. The Solutions of the Problems Encountered by Banquet Section of Lor 
In Hotel Business Resort and Spa Solo in Handling Events 
To get the best result, the problems faced by Banquet Section have to be 
solved with the best solution. The solutions proposed are recruitments, increasing 
the number of tools and equipments, making a good coordination with other 
departments, and maintaining a good communication. 
1. Recruitments 
The Management must recruit additional worker to help Banquet Section in 
doing its responsibilities. At least, they have to add the daily worker to help 
Banquet Captain. 
     2. Increasing the Number of Tools and Equipments 
The quantity for banquet tools and equipments must be increased 
immediately. The hotel management can buy them for the interest of the 
hotel, because they have an important role for serving the guest in the hotel. 
3. Making Good Coordination with Other Departments 
Good coordination is the key to make the hotel successful. The 
misunderstanding between departments should be avoided. The 
management should hold a meeting every week or every month for sharing 
and hearing the employer’s complaint in doing their job. 
     4. Maintain Good Communication 
The employers must keep their communication well, make an internal 
meeting to share and solve the problems together. It will avoid the 
miscommunication between them.
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CHAPTER IV 
CONCLUSION AND SUGGESTION 
 
A. Conclusion 
Based on the discussion in the previous chapter, the writer concludes some important 
points. 
The personnel of banquet section have their own duties in giving their best service to the 
guests. Every personnel of Banquet Section has their own responsibilities to provide service to 
the guests. Food and Beverage Manager (FBM) has to manage all things about producing and 
servicing foods & beverages in the hotel, but FBM also arrange some occasional events in hotel. 
Assistant of FBM helps FBM in doing his job. Banquet Captain is the chief of Banquet Section. 
He coordinates and handles all things in arranging the banquet for the hotel’s guests or anyone 
who holds meeting or several events in a hotel. Daily Workers’ jobs are to handle the events, 
give service to the meeting guest, and responsible for arranging what are needed in handling 
events, Casuals have to give services to the guest and arrange what are needed in handling 
events. Trainees have the same duties as those of Daily workers and Casuals in handling events 
and they have to take care of the cleanness of the banquet area. 
However, there are several problems faced by Banquet Section in doing their job, such as 
the limited worker, lack of tools and equipment, bad coordination with other department and 
miscommunication among Banquet Section. Because of this problem, Banquet Section has 
limited source to give its best services to the guest. 
The solutions of the problems encountered by Banquet Section of Lor In Hotel Business 
Resort and Spa Solo in handling events are employee recruitments, increasing the number of 
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tools and equipment, making good coordination with other departments and keep the good 
communication among the personnel of banquet section. 
 
B. Suggestion 
After having job training for three months at Lor In Hotel Business Resort and Spa Solo, 
the writer would like to give some suggestions to the hotel management and the banquet section. 
They are elaborated as follows: 
 
1. The hotel management 
The hotel management should improve the coordination. Based on the writer observation, the 
coordination among departments in Lor In Hotel Business Resort and Spa Solo is weak and it 
needs to be improved. Therefore, the management should hold a meeting in every week or 
every month for sharing and hearing the employer’s complaint in doing their job. The 
management should give attention for the employer’s complaint and try to give solution. It is 
done to improve the hotel progress. As one of the sections which produces a big income for 
the hotel, the hotel management should increase the number of banquet venue and enlarge its 
capacity which is used to hold a bigger event. 
 
 
2. The Banquet Section 
There are often miscommunications happening in banquet section of Lor In Hotel Business 
Resort and Spa Solo. Therefore, the Lor In Hotel Business Resort and Spa Solo should give 
clear information about the professional procedures in handling events to avoid the 
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miscommunication. A small internal meeting should be held to keep the good 
communication between the banquet personnel. 
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